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[bookmark: _Toc150274740]Introduction
In this report, the author will design a “Supply and sourcing Plan” for “a Gastro Pub in the Vale of Glamorgan”, with an emphasis on preparing four meals that are appropriate for the end of June due to the availability of seasonal ingredients. “The Vale Gastro Pub” has been selected because of its stellar reputation for serving delicious food made from fresh, regional ingredients. The mission is to create a “Special Board” that will attract customers and help local farmers by highlighting the usage of local, in-season products and complementing the “pub's current menu” in terms of style, pricing, and ingredients.


[bookmark: _Toc150274741]Choosing a Gastro Pub
Since "The Vale Gastro Pub" has already earned a stellar reputation for its delicious, sustainably sourced food, it is the perfect venue for this endeavour (BBC, 2023). Given the bar's dedication to using local foods, the author feels confident in the plan to create a seasonal “Special's Board” highlighting produce from “the Vale of Glamorgan”.
[bookmark: _Toc150274742]Late-June ingredients that are in season
According to BBC (2023), in late June, “the Vale of Glamorgan” is bursting with delicious, locally grown fruits and vegetables. Because of the favourable weather and rich soil, many elements are at their height right now in this part of the world. Some of the most important seasonal components are:
· Welsh lamb: Welsh lamb gets its stellar reputation from the beautiful surroundings and plentiful grass where it is grown. Our meals benefit greatly from the use of lamb, which is often at its most delicate and delicious in late June.
· Berries: Late June is prime time for berries including “strawberries”, “raspberries”, and “blackberries” (Dady, 2021). These berries aren't only tasty and juicy, but they also provide a splash of colour to baked goods.
· Seasonal vegetables: In late June, “the Vale of Glamorgan's” fields and markets are brimming with an abundance of fresh, in-season vegetables. “Asparagus”, “peas”, “broad beans”, and “young potatoes” are some of the seasonal produce that are at their optimum right now.
· Fresh seafood: Due to its coastal location, “the Vale of Glamorgan” is never short of delicious fish. “Crab”, “lobster”, and “mackerel”, all of which are prized by coastal cuisine enthusiasts, are at their peak availability in late June (Caplan, 2017).
Reasons for choosing dish:
The meals chosen for "The Vale Gastro Pub's" Special's Board are thoughtfully curated to take advantage of the plethora of in-season ingredients that can be found at that establishment by late June.
· Lemon Aioli seafood platter from the Vale:
· Justification: Broadway (209) indicated that this meal makes use of the abundant fresh seafood that can be found in “the Vale of Glamorgan” towards the end of June. The large dish includes “crab”, “lobster”, and “mackerel” caught in nearby seas. Customers who like the flavour of the sea will enjoy the lemon aioli since it provides a zesty, seaside touch to the seafood.
· Welsh lamb chops on the grill served with a minty pea purée and a fresh potato salad: 
· Justification: This meal is built on Welsh lamb. Late June is the perfect time to feature this local speciality since that's when the flesh is at its most tender and tasty. The meaty flavour of the lamb is complemented by the minty pea purée and the crisp flavour of the young potatoes in the salad.
· Eton Mess made with local berries and cream:
· Justification: Dady (2021) stated that “Strawberries”, “raspberries”, and “blackberries”, among others, are plentiful in late June. The vivid flavours and natural sweetness of mixed berries are fully shown in the Eton Mess. Combined with local cream, it's a traditional and delectable dish that connects with the season.
· Asparagus and crab salad with fresh lemon dressing:
· Justification: Two of late June's most notable seasonal components are asparagus and crab. The crab flesh is luscious and delicious, while “the asparagus” is at its pinnacle of suppleness (Caplan, 2017). The combination of a salad with a bright lemon dressing makes for a healthy and pleasant meal alternative, particularly for seafood lovers.
The cuisine at "The Vale Gastro Pub" is thoughtfully curated to represent the spirit of the Vale of Glamorgan by making use of seasonal foods sourced locally wherever possible. These meals are meticulously created to highlight the freshest local food and deliver a unique dining experience.
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1. Welsh Lamb Supplier: "Glamorgan Meats Ltd."
Justification: 
· The supplier is local, so transportation times are minimised; they are based in the Vale of Glamorgan. This helps the bar achieve its sustainability objectives by minimising the time and energy spent on transportation.
· The pub can ensure its customers that the Welsh lamb they're eating is of high quality since the supplier gives full product transparency (Bda, 2022).
· The firm is well-known for its dedication to quality and animal care, which is shown in their b. quality assurance policy. The pub's reputation for quality is reflected in the lamb, which is produced on the beautiful meadows of Wales.
2. Seafood Supplier: "Vale Coastal Seafoods"
Justification: 
· The supplier's proximity to the sea means that their seafood is reliably caught at the peak of freshness. This assures that diners sample only the finest coastal cuisine that the Vale has to offer.
· Supporting regional livelihoods is a culturally significant aspect, and the pub's decision to source from a local fish supplier reflects this value ( IntraFish Media, 2017).
· In keeping with "The Vale Gastro Pub's" environmentally friendly strategy for acquiring foodstuffs, Vale Coastal Seafoods emphasizes sustainable fishing practices.
3. Vegetable Supplier: "Glamorgan Greens Farm"
Justification:
· “Asparagus”, “peas”, “broad beans”, and “young potatoes” are all in season and easily obtainable from this nearby farm in late June, guaranteeing the ingredients are fresh and at their optimal flavour.
· "The Vale Gastro Pub" contributes to its sustainability goals by lowering the environmental effect of its food by purchasing veggies from local farmers (Broadway, 2019).
· Promoting community involvement and conserving traditional agricultural practises are both in line with assisting regional farms like” Glamorgan Greens Farm”.
4. Berry Supplier: "Vale Berries"
Justification:
· Sheehan (2020) demonstrated that Vale Berries is able to provide the bar with a wide variety of berries— “strawberries”, “raspberries” and “blackberries”—at their height of freshness and flavour. As a result, the dessert is certain to have a delicious flavour explosion.
· The inclusion of berries from a local farm is a great example of food provenance, which draws attention to the dish's genuineness and regional origins.
· By partnering with this supplier, a local fruit farm, the pub is strengthening its ties to the neighbourhood and contributing to the longevity of the agricultural sector in the area.
Logistical Supply Chain:
Frazelle (2020) indicated that the supply chain plays a significant role in the procurement process for "The Vale Gastro Pub." The pub can lower its carbon footprint, keep its ingredients fresh, and support local businesses in “the Vale of Glamorgan” by patronising local and regional suppliers. When foods travel fewer miles, they maintain their freshness, flavour, and nutritional value in the kitchen.
Cultural Elements and Provenance:
The Special's Board relies heavily on cultural factors while selecting its goods. In keeping with its mission to preserve regional traditions and improve the economic conditions of local farmers, fishermen, and producers, "The Vale Gastro Pub" sources its ingredients from within the Vale of Glamorgan. This local focus complements the pub's mission to honour the heart of the Vale by providing patrons with a genuine eating experience (THE VALE, 2023).
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Ali and Anwar (2021) indicated that properly pricing the meals is crucial to ensuring their attractiveness to customers and financial sustainability for "The Vale Gastro Pub." The pub's pricing plan has to take into account the cost of ingredients, operating costs, and the current menu items. 
1. Welsh lamb chops on the grill served with minty pea purée and a salad of new potatoes (£18):
Reasons: According to Sheehan (2020), Welsh Lamb is a high-quality ingredient, thus using it merits a higher price. The pricing is determined by the wholesale cost of lamb from our preferred vendor, “Glamorgan Meats Ltd.”, taking into account the quantity and quality of the servings being offered. The reasonable price is justified by the inclusion of a healthy side dish, “the Minted Pea Purée and New Potato Salad”.
2. Platter of Vale Coast Seafood with Lemon Aioli (£20):
Reasons: As an example of a high-end service, consider the popularity of seafood platters. We considered not only the price but also the quality and diversity of the fish on the platter from “Vale Coastal Seafoods”. Incorporating a delicious “Lemon Aioli” into the dish elevates the meal and justifies the cost ( IntraFish Media, 2017).
3. Fresh lemon dressing atop a bed of asparagus and crab meat (£16):
Reasons: This dish's price is reduced from the previous two to appeal to diners who want lighter fare. However, it still represents the cost of fresh asparagus and crab from our preferred vendors, “Glamorgan Greens Farm” and local fishermen, while giving exceptional value for a seafood-focused salad (Bda, 2022).
4. Eton Mess with mixed berries and fresh local cream (£8):
Reasons: Desserts are cheaper than main courses because people eat less of them. The fresh berries from “Vale Berries” and the local cream drive up the price of the meal (THE VALE, 2023). When compared to the other sweets on the menu, the price is reasonable.
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Based on the circumstances, it can be concluded that “the Special's Board” at "The Vale Gastro Pub" will capture the spirit of the Vale of Glamorgan and be in keeping with the pub's well-earned standing for quality and dedication to the local community thanks to this Supply & Sourcing Plan's strategic use of local, in-season ingredients and competitive pricing. The pub can preserve financial viability and client delight by providing these four meals in late June when clients are looking for an understanding of the region's greatest items.
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